Meat Science Combo
- Cincinnati, Ohio-1st center of meat packaging industry- was known as “Porkapolis”

- “The Jungle” by Upton Sinclair- book that provoked the USDA to get involved in meat inspection.

- After sticking an animal two major physiological changes occur –heartbeat increases and blood vessels restrict.

- If a carcass is going to be aged then the animal needs additional fat. (Feed another two weeks.)

- Most packers accept carcasses up to 1000 lbs but standard limit is 950 lbs.

- Four types of fat: subcutaneous, intermuscular, mesenteric, and intramuscular.

- Lamb is expensive compared to beef and pork.

- Veal- Italians are big fans; its much like chicken—how you prepare and cook gives it is flavor.

- “Tanked”- not fit for human consumption—a whole steer is then worth $20.

- Packers want to buy just the carcass and producers want to sell the whole animal based on the live weight.

- Poultry are stunned not killed before processing.

- We cook crawfish and lobster while still alive. 

- If an animal doesn’t bleed out properly it is condemned.

- If cattle are fed too hot of ration (high energy) causes liver abscesses.

- Excel- 2nd largest packer located in Garden City, KS.

- Yield grade 1 = best   5 = worst 
5 = least amount of edible meat
- Cattle don’t put on fat uniformly, put it on in patches.

- Can’t finish boars- meat smells like urine and tastes awful.

- Cattle prices in the US have been higher since the closing of the Canadian border. (Mad Cow)

- Marbling doesn’t improve tenderness, but all other attributes.

- Should not sit meat out to thaw = spoilage.

- Most people overcook pork—scared of getting sick as with beef and poultry.

- Shouldn’t salt meat till its cooked—will pull all the juices out.

- When grilling steaks should only be turned once, but pork can be turned repeatedly.
- Chinese use high heats due to lack of refrigeration and bacterial growth. They use pork fat instead of oil.

- Lamb is tenderer due to slaughtering at such a young age. (4-5 months)

- PSE is found in extremely heavy muscled hogs.

- PSS (Porcine Stress Syndrome) causes PSE.

- Koreans want really fat meat so they buy our chucks and shoulders.

- Enhanced products = added water

- Excel kills ~ 8 million head of cattle a year = 146,000 a week or 30,000 a day
- Put sugar non hams to keep muscle tissue soft—doesn’t change flavor.

- The average US ham weighs ~20 lbs.

- Docile cattle grade better; less chance of dark cutters.

-Animals carry just over half their weight in the forequarter.

- Fat cattle have less water in their carcasses-more specifically in the muscle tissues.

- Slaughter cattle in the US as a whole are getting fatter and lighter muscled.

- Muscle tissue provides mobility for the animal.

- Muscles with sufficient oxygen have a red appearance; lack of oxygen = dark red or purple.

- Muscles are about 65-80% water.

